Gamay 


high acidity 

low to medium tannin 
red fruit: 

raspberry 

red cherry 

red plum 


typically light-bodied 
typically unoaked 


some winemaking techniques 
give aromas and flavours of 
banana and candy 


typically for early 
drinking 
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Grenache/Garnacha 
thin skin 


low to medium tannin 3s 
low acidity - 
high sugar levels ii 
red fruit: 
strawberry 
red plum 
ba cherry very good or 
=pICE. outstanding 
white pepper examples can age: 
liquorice earth 
often blended mee 

- Ked dried fruit 
oaked or unoake caramel 


red or rosé wines 


Grenache 
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Rhone Valley 


La Roche Dentelée labelling terms 


La Roche Dentelée 


Cétes du Rhéne 


APPELLATION COTES DU RHONE CONTROLEE 
Flows ct mis ent henetevile purr Loe Rocke Dentelée — Rivine 


La Roche Dentelée 


Cétes du Rhéne Villages 


APPELLATION COTES DU RHONE VILLAGES CONTROLE 
Flows ct mis ent henetalle purr Loe Rocke Dentelée - Rivine 


A 
Chateauneuf-du-Pape 
APPELLATION CHATEAUNEUE-DU-PAPE CONTROLEE 
Flowé ot mis en hexetaile par Lo Raoke Dentelée ~ Rivine 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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Tempranillo 
- medium acidity 
4s 


ex - medium tannin 


red fruit: 

strawberry 
red cherry 

black fruit: 


blackberry 
black plum 


simple or complex very good or 


light- to full-bodied 4 outstanding 
oaked or unoaked examples can age: 


dried fruit 
blended or single leather 
varietal 


mushroom 


Tempranillo 
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Labelling in Spain 


Protected Designation of Origin (PDO) 

Country PDO Labelling Term 

Spain Denominacion de Origen (DO) 
Denominacion de Origen Calificada (DOCa) 


Protected Geographical Indication (PGI) 


Country PGI Labelling Term 
Spain Vino de la Tierra 


Labelling in Spain 


ageing 


Molino y Mula 


VINO 
TINTO 
JOVEN i M arques 
“@antabria 
D dasteen 


M arques 


os 


de G antabria 


CRIANZA 
, B ’ rs . . _Moxgoes 
ay “gantabria 
RESERVA 


RIOJA 


GRAN RESERVA 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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Carmenere 


22h 


medium to high acidity 


high tannin 

herbaceous: ae aes eS 
green bell pepper EMT 708 
herbal: : 
eucalyptus i 
black fruit: oo ie 
blackberry 

blended or single - very good or 
varietal outstanding 
full-bodied examples can age: 
often oaked leather 


earth 


Carmenere 


CENTRAL (— 
VALLEY ~\ 
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high tannin 
black fruit: 

blackberry 
black plum 


blended or single 


varietal 
full-bodied 
often oaked 


very good or 


outstanding examples 


can age: 
dried fruit 
meat 
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Pinotage 


cs Warm 


high acidity 
medium tannin 
red fruit: 
strawberry 
raspberry 

red cherry 


blended or single 
varietal 

medium- to full-bodied 
takes on strong 
flavours from oak: 
coffee 

chocolate 

smoke 


very good or 
outstanding 
examples can age 


Pinotage 
South Africa 


Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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